% SEMANA 24 DEL 7 AL 11 DE SEPTIEMBRE
GUIA N°18 DE INGLES PARA 7° BASICO 2020

Patricio Arce Arce UNIT 2 Healthy Habits and Life-style
U.T.P.
Nombres: Apellidos: RUN:
Curso: 7th Grade Letra: ............ Fecha: September 7th, 2020

OBJETIVO: OA 16 Demostrar conocimiento y uso del lenguaje en sus textos escritos por medio de las siguientes
funciones: Expresar cantidades, contar y enumerar; por ejemplo: there is/are many/ much/a
hundred/eighty/some people/water; too.

IE: Reconocer vocabulario de alimentacion y actividades para clasificarlos en saludable y no saludable.

Tiempo considerado: 45 minutos.

TRABAJO A REALIZAR EN CLASES, TODO ESCRITO EN INGLES

l.- Select a sample recipe to wirte the ingredients in English, this can be healthy or chilean typical food.
(Seleccione una receta simple para escribir los ingredientes en inglés puede ser saludable o comida
tradicional chilena)

Il.- Write the procedure or preparation in a sequencial order by numbering them step by step.
(Escriba el procedimiento o preparacion en un orden secuencial enumerando el paso a paso)

lll.- USE OF ADJECTIVES.

Consider adjectives to refer to ingredients and preparation in order to delight your recipe with this specific
content.

(Uso de adjetivos. Considere el uso de adjetivos en los ingredientes y la preparacion de su receta para
destacar el uso de este contenido)

EXAMPLE: Chocolate cake

Ingredients

For the cake

225g/8oz plain flour
350g/12%z0z caster sugar
85g/30z cocoa powder

1%z tsp baking powder

1%z tsp bicarbonate of soda
2 free-range eggs

250mL/o9fl oz milk
125ml/4%=fl oz vegetable oil

2 tsp vanilla extract
250mlLl/Sfl oz boiling water
For the chocolate icing

200g/7oz plain chocolate
200ml/7fl oz double cream



Method

1.

Preheat the oven to 180C/160C Fan/Gas 4. Grease and line two 20cm/8in sandwich tins.

For the cake, place all of the cake ingredients, except the boiling water, into a large mixing bowl. Using a
wooden spoon, or electric whisk, beat the mixture until smooth and well combined.

Add the boiling water to the mixture, a little at a time, until smooth. (The cake mixture will now be very
liquid.)

Divide the cake batter between the sandwich tins and bake in the oven for 25-35 minutes, or until the top
is firm to the touch and a skewer inserted into the centre of the cake comes out clean.

Remove the cakes from the oven and allow to cool completely, still in their tins, before icing.

For the chocolate icing, heat the chocolate and cream in a saucepan over a low heat until the chocolate
melts. Remove the pan from the heat and whisk the mixture until smooth, glossy and thickened. Set aside
to cool for 1-2 hours, or until thick enough to spread over the cake.

To assemble the cake, run a round-bladed knife around the inside of the cake tins to loosen the cakes.
Carefully remove the cakes from the tins.

Spread a little chocolate icing over the top of one of the chocolate cakes, then carefully top with the other
cake.

Transfer the cake to a serving plate and ice the cake all over with the chocolate icing, using a palette knife.

STAY HOME
STAY SAFE



